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on-the-go packaging (5)77 

packaging for nonthermally & mini- 
mally processed foods (10)75 

RFID and active packaging among 
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Perspective 
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bird flu: an emerging worldwide 
concern (1)96 

effect of obesity on life expectancy in 
the U.S. (7)112 

energy drinks: just a lot of ‘bull’ (12)104 

finding future food scientists (5)100 

labeling food allergens (2)92 

omega-3 fatty acids in foods and 
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partnerships provide synergy (4)92 
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President's Message 

‘getting out the vote’ through 
electronic balloting (2)10 

cultivating sound science (9)11 

food safety focus at upcoming meeting 
& expo (3)8 

Foundation gifts support numerous IFT 
programs (1)10 

IFT leadership election opens May 1 
(4)8 

IFT programs communicate to varied 
audiences (6)8 

IFT: a major voice in the globai food 
science community (10)9 

IFT: poised for the future (8)11 

shaping the future of IF T—elections 
begin March 1 (12)11 
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allergen control (2)40 

microwave combination heating (1)30 
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allergen-safe processing (2)63 

concentrating proteins from milk and 
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diet trends affect processing (3)59 

equipment catching up with theory 
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evaluating nonthermal processes 
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fats and oils processors adapt to 
changing needs (5)74 

food plant security (11)66 
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preventing and detecting foreign 
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sessions on processing present new 
concepts (6)102 
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Research & Development 
partnerships provide synergy (4)92 


Science, Communications, 
& Government Relations 

Bond and Peterson named IFT 
Congressional Science Award 
winners (6)20 

IFT summarizes knowledge of TSEs 
(7)22 


Scientific Status Summary 
understanding BSE and related 
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Societies & Associations (also 
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Web site (3)15 
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healthy vending and other emerging 
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